e A F-Za
u.s. &e:aymﬁros Amsreqnawece REVIEW DATE | ESTABLISHMENT NO. AND NAME (e10%
INTERNATIONAL PROGRAMS . Klus
4/2/2001 121 - Gehrig AG COUNTRY
FOREIGN PLANT REVIEW FORM A
Switzerland

NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION
Dr. H. Magsi Dr. S. Holznagel [X]accoptante [_] A0S [T racceptabie

CODES (Give an appropriate code for each review item listed below)

A = Acceptable

M = Marginally Acceptable U = Unacceptable = Not Reviewed O = Does not apply
1. CONTAMINATION CONTROL Cross contamination prevention * | Formulations SSA
{a) BASIC ESTABUSHMENT FACILITIES Equipment Sanitizing zi Packaging materials SGA
Water potability records % |Product handling and storage %, | Laboratory confirmation A
Chlorination procedures %2 | Product reconditioning 3 | Label approvals se
Back siphonage prevention 93 | Product transportation 32 | Special 1abel claims %
Hand washing facilities % (d) ESTABLISHMENT SANITATION PROGRAM Inspector monitoring N
Sanitizers %, | Effective maintenance program %% | Processing schedutes o
Establishments separation %+ | Preoperational sanitation ¥ | Processing equipment A
Pest --no evidence % | Operational sanitation *» | Processing records &
Pest control program %8 | Waste disposal 3% | Empty can inspection o
Pest control monitoring “ 2. DISEASE CONTROL Filling procedures %o
Temperature control % ] Animal identification ¥ | Container closure exam %
Lighting " |Antemortem inspec. procedures | *% |Interim container handling ‘o
Operations work space 2. | Antemortem dispositions *+ | Post-processing handling %
Inspector work space '3, |Humane Slaughter “% | incubation procedures >
Ventilation "4 |Postmortem inspec. procedures |} |Process. defect actions —- plant |7
Facilities approval ' | Postmortem dispositions “%. | Processing control - inspection |7
Equipment approval '€, | Condemned product control “ 5. COMPLIANCE/ECON. FRAUD CONTROL
(b) CONDITION OF FACILITIES EQUIPMENT Restricted product control “A | Export product identification A
Over-product ceilings %+ | Returned and rework product “*. |inspector verification =
Over-product equipment A 3. RESIDUE CONTROL Export certificates “
Product contact equipment '% | Residue program compliance “. |single standard ™
Other product areas (inside) 2% | sampling procedures “+ llnspection supervision *
Dry storage areas %% |Residue reporting procedures “ |Control of security items A
Antemortem facilities ”A Approval of chemicals, etc. “A Shipment security "A
Welfare facilities 23 | Storage and use of chemicals *% |Species verification A
Outside premises A 4. PROCESSED PRODUCT CONTROL "Equal to" status 8
{c) PRODUCT PROTECTION & HANDLING Pre-boning trim * |imports &
Personal dress and habits 25, | Boneless meat reinspection 52 | ssors si
Personal hygiene practices 26 ] Ingredients identification . |HACCP 83‘
Sanitary dressing procedures 27, | Control of restricted ingredients Y

FSIS FORM 9520-2 (2/93)

REPLACES FSIS FORM 9520-2 (11/90), WHICH MAY BE USED UNTIL EXHAUSTED.

Designed on PerFORM PRO Software by Delrina
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US- DEPARTMENT OF AGRICULTURE ESTABLISHMENT NO. AND NAME CITy
RNATIONAL PROGRAMS Trin
3/27/01 201 - Gurtner AG
FOREIGN PLANT REVIEW FORM COUNTRY
Switzerland
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION
Dr. H. Magsi Dr. S. Holznagel Accep [ Accotatier (] unacesotatie

CODES (Give an appropriate code for each review item listed below)

A = Acceptable

M = Marginally Acceptable

U = Unacceptable

= Not Reviewed

O = Does not apply

1. CONTAMINATION CONTROL

Cross contamination prevention

28

. 1
Formulations s

A
{a) BASIC ESTABLISHMENT FACILITIES Equipment Sanitizing » Packaging materials SGA
Water potability records 9. | Product handling and storage 3% | Laboratory confirmation A
Chlorination procedures 92 | Product reconditioning %', |Label approvals s
Back siphonage prevention %, | Product transportation 32 | Special label claims o
Hand washing facilities “ (d) ESTABLISHMENT SANITATION PROGRAM Inspector monitoring “
Sanitizers %, | Effective maintenance program *x |Processing schedules o
Establishments separation % | Preoperational sanitation 3 | Processing equipment e
Pest --no evidence %% | Operational sanitation 3% | Processing records &
Pest control program % ] Waste disposal %, | Empty can inspection o
Pest control monitoring “ 2. DISEASE CONTROL Filling procedures o
Temperature control '% | Animal identification %0 | Container closure exam o)
Lighting " | Antemortem inspec. procedures | %% |interim container handling o
Operations work space % | Antemortem dispositions %0 | Post-processing handling o
Inspector work space % |Humane Slaughter “> |Incubation procedures 2
Ventilation “a |Postmortem inspec. procedures | *, |Process. defect actions - plant |7
Facilities approval ', | Postmortem dispositions “b |Processing control - inspection |7},
Equipment approval ‘. | Condemned product control “ 5. COMPUANCE/ECON. FRAUD CONTROL
b) CONDITION OF FACILITIES EQUIPMENT Restricted product control “0 |Export product identification A
Over-product ceilings 7. | Returned and rework product “d |Inspector verification B
Over-product equipment A 3. RESIDUE CONTROL Export certificates “
Product contact equipment % [Residue program compliance “0 |Single standard "a
Other product areas finside) 2% 1Sampling procedures ‘0 |linspection supervision N
Dry storage areas 2% | Residue reporting procedures “d |Control of security items A
Antemortem facilities %, | Approval of chemicals, etc. “4 | shipment security N
Welfare facilities 3, | Storage and use of chemicals %, |Species verification A
Outside premises . 4. PROCESSED PRODUCT CONTROL "Equal to" status ®
{c) PRODUCT PROTECTION & HANDUING Pre-boning trim % limports &
Personal dress and habits 28, | Boneless meat reinspection 82 | ssops 82
Personal hygiene practices %, |ingredients identification *x lHacce .
Sanitary dressing procedures %o |Control of restricted ingredients | %4

FSIS FORM 9520-2 (2/93)

REPLACES FSIS FORM 9520-2 (11/90), WHICH MAY BE USED UNTIL EXHAUSTED.

Designed on PerFORM PRO Software by Dekina
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REVIEW DATE ESTABLISHMENT NO. AND NAME

SAGETL A nSrECTON ek , Frauenkirch
FOREIGN PLANT REVIEW FORM 3/28/01 | 205 - Alvert Spiess COUNTRY
Switzerland
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION
Dr. H. Magsi Dr. S. Holznagel acceptable || ASSDEE [T porabie
CODES (Give an appropriate code for each review item listed below} .
A = Acceptable M = Marginally Acceptable U = Unacceptable N = Not Reviewed O = Does not apply
1. CONTAMINATION CONTROL Cross contamination prevention 2; Formulations s‘;
(a) BASIC ESTABLISHMENT FACILITIES Equipment Sanitizing 21 Packaging materials si
Water potability records o1 | Product handling and storage %, | Laboratory confirmation A
Chilorination procedures %2 | Product reconditioning 3. | Labet approvals 58
Back siphonage prevention 93 | Product transportation 32 | Special label claims *%
Hand washing facilities %A {d) ESTABLISHMENT SANITATION PROGRAM Inspector monitoring “
Sanitizers %, | Effective maintenance program %% | Processing schedules o
Establishments separation %+ | Preoperational sanitation % | Processing equipment A
Pest --no evidence %4 | Operational sanitation 3. | Processing records %
Pest control program %, | Waste disposal %, | Empty can inspection 5o
Pest control monitoring “ 2. DISEASE CONTROL Filling procedures o
Temperature control '% lAnimal identification %0 | Container closure exam %
Lighting 'is | Antemortem inspec. procedures | 3% |interim container handling o
Operations work space 2| Antemortem dispositions 3% |Post-processing handling %
Inspector work space %, |Humane Staughter “® |incubation procedures S
Ventilation 4 | Postmortem inspec. procedures | *, |Process. defect actions -- plant |’
Facilities approval %, | Postmortem dispositions “> | Processing control -- inspection | 7Y%
Equipment approval '€, | Condemned product control “* 5. COMPLIANCE/ECON. FRAUD CONTROL
{b) CONDITION OF FACILITIES EQUIPMENT Restricted product control ‘0 | Export product identification A
Over-product ceilings 7. | Returned and rework product “D |Inspector verification 5
Over-product equipment * 3. RESIDUE CONTROL Export certificates oA
Product contact equipment ', | Residue program compliance “© |Single standard ™
Other product areas finside) 20, | Sampling procedures “0 |Inspection supervision *
Dry storage areas 2‘A Residue reporting procedures “0 Control of security items "A
Antemortem facilities % | Approval of chemicals, etc. “» | shipment security ™
Welfare facilities %, |Storage and use of chemicals *+ |Species verification "
Outside premises . 4. PROCESSED PRODUCT CONTROL "Equal to" status “
{c) PRODUCT PROTECTION & HANDLING Pre-boning trim *4 |!mports N
Personal dress and habits %, | Boneless meat reinspection *2 | ssops &:
Personal hygiene practices 26 lingredients identification . |HACCP 8&
Sanitary dressing procedures 2 | Control of restricted ingredients A

FSIS FORM 9520-2 (2/93) REPLACES FSIS

FORM 9520-2 (11/90), WHICH MAY BE USED UNTH EXHAUSTED.

Oesigned on PerFORM PRO Software by Delrins
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FOOD SAFETY AND INSPECTION SERVICE cry
INTERNATIONAL PROGRAMS . Churwalden
3/26/2001 215 - Fleischtrocknerei Churwalden AG COUN
FOREIGN PLANT REVIEW FORM INTRY
Switzerland
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION
Dr. H. Magsi Dr. S. Holznagel Accep Dgfms'b%/ Dum

CODES (Give an appropriate code for each review item listed below)

A = Acceptable M = Marginally Acceptable U = Unacceptable N = Not Reviewed O = Does not apply
1. CONTAMINATION CONTROL Cross contamination prevention ”A Formulations 5'1
{a) BASIC ESTABLISHMENT FACILITIES Equipment Sanitizing 21 Packaging materials 5;
Water potability records 9% |Product handling and storage 3. | Laboratory confirmation A
Chlorination procedures 92 | Product reconditioning 3. | Labet approvais s
Back siphonage prevention % | Product transportation 32 | Special label claims *%
Hand washing facilities “ {d) ESTABLISHMENT SANITATION PROGRAM Inspector monitoring ©
Sanitizers %, | Effective maintenance program 3. | Processing schedules ‘o
Establishments separation % | Preoperational sanitation % | Processing equipment e
Pest --no evidence 9% |Operational sanitation %, | Processing records o
Pest control program %, | Waste disposal 3%, | Empty can inspection %
Pest control monitoring °°A 2. DISEASE CONTROL Filling procedures G’b
Temperature control '% | Animal identification %% | Container closure exam %
Lighting ' | Antemortem inspec. procedures | | interim container handling o
Operations work space 2 | Antemortem dispositions 3 |Post-processing handling o
Inspector work space 3% |Humane Slaughter “® |!Incubation procedures s
Ventilation “a | Postmortem inspec. procedures | *, | Process. defect actions -- plant |7
Facilities approval 2. | Postmortem dispositions “D | Processing control — inspection |7
Equipment approval ‘e, | Condemned product control “A 6. COMPLIANCE/ECON. FRAUD CONTROL
{b) CONDITION OF FACILITIES EQUIPMENT Restricted product control “0 | Export product identification A
Over-product ceilings % | Returned and rework product “D |Inspector verification 5\
Over-product equipment % 3. RESIDUE CONTROL Export certificates “
Product contact equipment % |Residue program compliance “> |single standard ™
Other product areas (inside) 20, 1 Sampling procedures “o |inspection supervision N
Dry storage areas 2% |Residue reporting procedures “d | Control of security items A
Antemortem facilities % |Approval of chemicals, etc. “4 | shipment security ™
Welfare facilities 2, | Storage and use of chemicals %k | Species verification "
Outside premises “ 4. PROCESSED PRODUCT CONTROL "Equal to" status ©
(c} PRODUCT PROTECTION & HANDLING Pre-boning trim *4 |'mports o
Personal dress and habits 25, | Boneless meat reinspection 52 | ssops 3:
Personal hygiene practices 26, |ingredients identification . |HAcce 3534
Sanitary dressing procedures 20 |Control of restricted ingredients | %%

FSIS FORM 9520-2 (2/93)

REPLACES FSIS FORM 9520-2 {11/90), WHICH MAY 8E USED UNTH. EXHAUSTED.

Designed on PerFORM PRO Software by Delrina
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3/29/2001 | 293 Salumi San Pedro SA, Prodor SA COUNTRY
FOREIGN PLANT REVIEW FORM .
Switzerland
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION
Dr. H. Magsi Dr. S. Holznagel Accep [Jazcewesel [ yacceptatie
CODES (Give an appropriate code for each review item listed below) }
A = Acceptable M = Marginally Acceptable U = Unacceptable N = Not Reviewed O = Does not apply
o . o 28 .
1. CONTAMINATION CONTROL Cross contamination prevention A | Formulations SSA
. o 29 A . 56
(a} BASIC ESTABLISHMENT FACILITIES Equipment Sanitizing A | Packaging materials A
Water potability records o | Product handling and storage 3°A Laboratory confirmation A
Chlorination procedures %2 I Product reconditioning ¥, | Label approvals 58
Back siphonage prevention % | Product transportation 32 | Special label claims =
Hand washing facilities “ (d) ESTABLISHMENT SANITATION PROGRAM Inspector monitoring &
Sanitizers %4 | Effective maintenance program ¥ | Processing schedules ‘o
Establishments separation %, | Preoperational sanitation % | Processing equipment A
Pest --no evidence % | Operational sanitation 3% | Processing records 5
Pest control program %, | Waste disposal 3¢ | Empty can inspection %
Pest control monitoring °9A 2. DISEASE CONTROL Filling procedures ‘50
Temperature control % | Animal identification %0 | Container closure exam o)
Lighting "s | Antemortem inspec. procedures | >y | Interim container handling ‘o
Operations work space % | Antemortem dispositions 3 | Post-processing handling S
Inspector work space 3. |Humane Slaughter ‘ 4% |incubation procedures %
Ventilation 4 | Postmortem inspec. procedures “o |Process. defect actions -- plant |7
Facilities approval ‘¢, | Postmortem dispositions “5 | Processing control - inspection | 7Y
Equipment approval ‘¢, | Condemned product control “ 6. COMPUANCE/ECON. FRAUD CONTROL
) CONDITION OF FACILITIES EQUIPMENT Restricted product control “A Export product identification 72A
Over-product ceilings 7, | Returned and rework product “D |lnspector verification X
Over-product equipment A 3. RESIDUE CONTROL Export certificates “
Product contact equipment *s |Residue program compliance “© |Single standard Y
Other product areas (inside) 29, | Sampling procedures “0 |Inspection supervision “
Dry storage areas 2% | Residue reporting procedures ‘> | Control of security items &/
Antemortem facilities % | Approval of chemicals, etc. “o0 |Shipment security ™
Welfare facilities 23 | Storage and use of chemicals % | species verification "
Outside premises “ 4. PROCESSED PRODUCT CONTROL "Equal to" status i
(c) PRODUCT PROTECTION & HANDLING Pre-boning trim *s |imports o
Personal dress and habits %5 ] Boneless meat reinspection %2 1SSOPs 8
Personal hygiene practices 2% lngredients identification *% |HAcce 8,‘;’[
Sanitary dressing procedures 25 | Contro! of restricted ingredients %A

FSIS FORM 9520-2 (2/93)

REPLACES FSIS FORM 9520-2 (11/90), WHICH MAY BE USED UNTIL EXHAUSTED.

Designed on PerFORM PRO Software by Deirina



